
 
 

 

2018 GROUP MENU 
Please select one item from each course to be served for your guests. 

 
APPETIZER: select one 

THREE (3) BLUEPOINT OYSTERS ON-THE-HALF-SHELL 
THREE (3) CHERRYSTONE CLAMS ON-THE-HALF-SHELL 

THREE (3) NEW ZEALAND GREENLIP MUSSELS in DIJON DRESSING 
FRIED CALAMARI with TOMATO SAUCE 

CAJUN FRIED POPCORN SHRIMP with CREOLE REMOULADE 
 

SOUP OR SALAD: select one 
MIXED GREEN SALAD with HOUSE DRESSING 

MIXED GREEN SALAD with TOMATO and HOUSE DRESSING 
NEW ENGLAND CLAM CHOWDER 
MANHATTAN CLAM CHOWDER 

HOMEMADE COLE SLAW 
 

ENTRÉE: select one 
BROILED SEA BASS FILET 

WHOLE BUTTERFLIED BROOK TROUT AMANDINE 
BROILED NEW BEDFORD WHOLE FLOUNDER 

BROILED BOSTON SCROD FILET 
BROILED FILET NORTH ATLANTIC SALMON FILET 

BROILED FLORIDA RED GROUPER FILET 
11/4 LB. STEAMED WHOLE MAINE LOBSTER (Market Price for larger sizes) 

All Entrées served with Steamed Parsley Buttered Potatoes and Fresh Seasonal Vegetables 
 

DESSERT: select one 
NEW YORK CHEESE CAKE 

CHOCOLATE MOUSSE CAKE 
KEY LIME PIE 
RICE PUDDING 

with 
COFFEE or TEA 

 
Above priced at $81 per person, inclusive of tax and service. 

In order to maintain our high quality standards, our Chef may find it necessary, in rare circumstances, to find a comparable 
alternative to a given selection. 

If there are any dietary restrictions, please let us know and we will do our best to accommodate your request 
 


